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CHAPTER  I  . 
XlffBQDTCTlQ^. 


ruita  and  Vegetables  occupy  a  prominent 


place  in  the  dletry  of  the  Indian  people  specially  of 
this  State  which  ia  largely  vegetarian,  more  so  due  to 
their  abundant  availability,  high  food  value  and 
indispensable  consunption  in  every  home*  Due  to  thk 
different  soil  types,  climatic  conditions  and  varying 
cultural  practices,  this  class  covers  the  entire  State 
in  respect  of  one  or  the  other  members  of  the  great 
Plant  Kingdom  and  provides  an  important  source  of  heat 
calories,  Vitamins  and  Mineral  constituents  essential  to 
the  human  system  in  easily  assimilable  form  as  will  be 
clear  from  a  look  at  the  table  in  Appendix  'A*.  It  is 
probably  by  virtue  of  this  fact  that  on  the  days  of 
fastings  and  other  festivities,  the  use  of  fruits  and 
vegetables  has  been  considered  Important  and  prescribed 
in  exclusion  of  cereals  and  pulses  from  times  immemorial* 


(1)  FRUIT  AND  VEGETABLE  DBF  I  HEP. 

A  fruit  may  be  defined  as  a  secondary  grovth 
induced  in  the  ovary  and  neighbouring  parts  of  the  flower  ac 
a  result  of  fertilisation.  It  may  either  consist  simply  the 
ripened  ovary  or  the  other  parts  of  the  flower  concomitant 
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with  the  ovary  e.g.  thalamus  or  perianth  leaves  may  also 
share  In  its  formation*  Bo  rigid  definition  can,  however, 
be  given  to  vegetables  as  they  do  not  refer  to  any  parti¬ 
cular  part  or  structure  of  the  plant,  but  may  consist  of 
any  edible  portion  thereof  whether  fruits,  buds,  foliage, 
steun,  tubers,  roots  or  flowers  and  more  so  in  view  of  the 
fact  that  a  number  of  fruits  are  also  used  as  vegetables 
in  the  culinary  sphere*  The  commercial  fruits,  whether 
indigenous  or  cultivated  are  generally  grouped  under  the 
four  main  heads  vis*  (i)  Drupes  or  Stone-fruits  such  as 
Mangoes,  Peaches,  Apricots,  Plums,  Coconuts,  Almonds  etc* 
Cii)  Baccate  or  Berries  such  as  Banana,  Pome-Granate, Guava, 
Grapes,  Melons,  Tomato,  Oranges,  Dates  etc*  (iii)  Pomes 
such  as  apples,  Pears  etc*  and  (iv)  Nuts  or  Shell  fruits 
such  as  sweet-chest-nut*  Therefore,  fruits  and  vegetables 
may,  in  short,  be  defined  as  those  plant  products  whichare 
commercially  accepted  as  such  and  are  so  dealt  by  the 
respective  trades. 

The  common  fruits  and  vegetables  grown  in  this 
State  are  given  hereunder  »- 


Musk -M elon^ ^Pim ! "Raspber ry U&J PPhf  *  Water-Melon, 

Nashpati,  Lime  ft  Lemon  1ST'  £*eche*  ^okat,  ^ 

Phalsa,  grange,  Fig  and  Anar?  PP  a*  Pears»  Peaches, Apricot, 
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Col ocas ia, 

Torai,  ^ _ _ _ 

Cabbage,  Knollchol,  Beans,  Karka,  flnda!  Parwalt“onlon. 
and^chilile3, a>  Cu0“mber*  CaP3i0™.  Kachnar,  Yai, garlic, 


Betel-leaves  are  an  Important  commercial  plant 
product  for  the  trade  on  account  of  their  extensive  use 
for  chewing  as  stimulant  but  they  are  not  classified 
either  as  fruit  or  vegetable. 


(2)  SCOPS  OiT  THE  TRADE. 


Accurate  statistics 

aoout  the 

volume  of  trade 

in  fruits  and 

/egetaoles  are 

not  available.  On  the  bails 

of  informations  recei/ed  from 

different 

sources,  the 

following  estimates  are,  however,  hazarded  from  the 

marketable  surplus**  of  common 

fruits  and 

vegetables. 

Name  of  fruits 

&  vegetables. 

Production 

Marketable 

Surplus 

(in  OOOMds. 

Hin  OOOMds.) 

FRUITS 

Mango 

15,000 

7,300 

Guava 

2,500 

1,100 

Apple 

125 

100 

Banana 

140 

120 

Melons 

10,000 

3,000 

Plums 

500 

1*0 

Raspberry 

80 

55 

J  amun 

3,000 

750 

Leeche 

15 

10 

Aru 

25 

20 

Lokat 

15 

10 

Nashpatl 

20 

15 

Lemon 

30 

20 

Other  fruits 

550 

400 

Total 

32,000 

13,000  or  40* 
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Name  of  fruits  &  Vegetables  Production  Marketable 

Surplus 

_ _ (in  OQOMds.l  Ur  QQQMsii 


vSQfflABhffi 

Potato 
Sweet  Potato 
Jack  fruit 
Colocasla 
Brinjal 
Sweet  Peas 
Carrot 
Tomato 

Lady' s  finger 

Torai 

Turnip 

Radish 

Gourds 

Pumpkins 

Cauliflower 

Cobbage 

Knol-khol 

Beans 

Karela 

Tinda 

Parwal 

Onion 

Ging er 

Chillies 

Others 

Total 

Grand  Total 


23.000 

20,000 

12,000 

6,000 

1,600 

800 

1,000 

600 

1,700 

1,000 

1,000 

800 

1,700 

1,000 

1,900 

1,500 

800 

55Q 

1,100 

700 

2,000 

1,300 

1,000 

600 

1,000 

600 

1,500 

1,000 

600 

500 

400 

300 

400 

300 

200 

100 

100 

60 

630 

400 

150 

500 

800 

500 

50 

40 

590 

350 

■■3.790. 

If  900 

SS.QQQ 

41 .000 

90,000 

54,000 

The  overall  production  of  fruits  and  vegetables 
in  this  State  is  estimated  at  9,0  Crore  Maunds,  Of  this  2/5 
or  40%  i.e.  3.6  Crore  maunds  is  consumed  in  the  producing 
areas  and  the  remaining  S.4  Crore  maunds  or  60*  appear  in 
the  market.  Urban  requirement  takes  away  about  60*  of  the 

”aAOt  3UPPU9S  i'e*  3*24  Cr°r°  maunds  and  only  the  balance 
2'16  °r0re  “aUOdS  fl«ure  the  movement  to  the  distant 
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consuming  ends  Inside  and  outside  the  State  which  entails 
the  use  of  about  60  Lakh  baskets  and  over  2  Lakh  wooden 
cases  of  varying  types  and  sixes.  Both  these  types  of 
packages  have  to  be  arranged  locally  out  of  the  ravmaterial 
available  In  the  areas  nearby  as  otherwise  their  cost  would 
be  prohibitive. 

(3)  PACKING.  A  GIGANTIC  PROBLEM. 

Packing  of  fresh  fruits  A  vegetables  has 
presented  a  very  big  problem  in  this  country  as  in  other 
countries,  more  so,  here  because  of  the  extremes  of 
climate,  high  temperature  and  great  distances  involved  in 
their  transport  from  the  producing  to  the  consuming  areas 
which  are  very  often  connected  by  rough  means  of  communi¬ 
cations  and  transportation  agencies  like  slow  moving  carts, 
head-loads  or  pack  animals.  In  many  cases  fruits  and 
vegetables  are  transported  in  bulk  or  in  big  baskets  and 
due  to  constant  shaking  and  repeated  jerks  in  transit  get 
generally  bruised  and  spoiled  while  those  with  soft  skin 
and  high  moisture  contents  get  spoiled  and  deteriorated  so 
quickly  that  they  can  not  be  transported  to  long  distances. 
Xn—  adequate  supply  of  suitable  packing  material  in  the 
locality  of  production  of  a  particular  kind  of  fruit  or 
vegetable  is  another  factor  responsible  for  their  consider-. 


6 


able  spoilage  specially  In  hills  and  other  areas  which  have 
meagre  transport  facilities.  A  correct  evaluation  of  the 
extent  of  spoilage  in  fruits  &  vegetables  can  not  be  arri-cd 
at  but  it  is  estimated  that  out  of  the  marketable  surplus 
of  about  5  Crore  maunds,  10 %  would  be  a  safe  minimum  for  the 
aggregate  spoilage  which  has  to  be  dispensed  with  at  less 
than  half  the  market  value  at  an  average  loss  of  Is.  V-  per 
maund.  On  this  assumption  the  overall  loss  on  50  Lakh  mds. 
of  spoiled  fruits  and  vegetables  would  work  out  to  about 
%.2  Crores  annually  excluding  the  loss  on  imported  stocks. 

(4)  EMBLEMS  SOLVED  IM  U.3.A. 

Some  time  back  it  was  noticed  in  the  U.S.A.  that 
the  melons  which  used  to  be  transported  to  long  distances 
got  deteriorated  in  transit  and  lost  their  market  value.  To 
overcome  this  drawback  of  spoilage  in  transit,  several 
methods  of  packing  were  tried  e.g.  by  packing  them  closely 
as  well  as  loosely  but  the  results  obtained  were  not 
satisfactory.  Melons  rotted  during  transit  In  the  first 
case  due  to  lack  of  aeration,  while  In  the  second  case  the 
cost  of  transport  beoame  prohibitive  due  to  considerable 
Increase  In  volume  by  reason  of  extra  apace  allowed  In 
between  the  Individual  fruits.  The  U.S.A.  Government 
straightaway  sent  an  expedition  to  different  parts  of  the 
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world  where  melons  were  used  to  be  grown  and  they  were 
successful  In  obtaining  melons  from  Africa  with  very  hard 
rind  which  was  responsible  for  safe  transit.  This  material 
was  successfully  used  in  the  breeding  of  melons  of  desired 
quality  and  the  difficulty  of  growers  was  solved  since  the 
breeders  could  produce  the  variety  with  a  rind  hard  enough 
to  escape  damage  during  transit, 

4 

(5)  RBISEHT  SURVEY  4  ITS  AM. 

The  position  of  supply  of  fruits  and  vegetables 
can  be  further  improved  if  we  are  able  to  save  them  from 
the  spoilage  that  generally  takes  place  during  transit  from 
the  producing  to  the  consuming  areas ,  either  due  to  the 
poor  and  improper  packing,  bad  handling,  lack  of  refriger¬ 
ation  units  on  railways  or  delay  in  transport  etc.  The 
present  survey  has  been  undertaken  to  find  out  the  quantity 
and  the  types  of  various  packages  and  padding  materials 
utilized  in  the  marketing  of  fruits  and  vegetables,  their 
shortcomings  and  defects  and  to  suggest  improvements  there¬ 
in  and  detailed  data  has  been  collected  on  their  production 
demand,  movement,  export  and  handling  etc,  in  this  State, 

On  the  basis  of  this  information,  this  report  is  being 
drawn  up  and  suggestions  offered  for  improvement  of  the 
packages  and  padding  materials  to  minimise  the  extent  of 
rotting  and  spoilage  of  some  common  fresh  fruits  4  vegetables 


in  this  State, 


Different  types  of  baskets. 
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In  this  Jtate,  about  80%  of  the  marketable  surplus 
of  fruits  and  vegetables  Is  transported  in  bulk  either  as 
such  or  in  bags,  and  nardly  20%  1 s  moved  in  packages  consis¬ 
ting  mostly  of  baskets,  which  are  hardly  strong  enough  to 
withstand  the  rigour  of  rough  handling  during  transit.  The 
use  of  wooden  boxes  is  resorted  tc  only  in  the  case  of  few 
special  types  of  fruits  like  apples,  oranges  and  quality 
mangoes  which  is  confined  to  about  2.2$t.  Vegetables  generally 
get  a  rough  treatment  in  transport,  being  packed  either  in 
second  hand  torn  and  worn  out  bags,  old  baskets  or  toaras 
in  which  losses  on  account  of  rotting,  driage  and  pilferage 
are  very  high.  In  the  assembling  markets  packages  figure 
very  little  and  both  fruits  and  vegetables  are  generally 
transported  loose  in  bulk  either  in  buxlock  carts,  on  paca 
animals  or  as  heaa  loads  ana  in  some  cases  in  truoKs  when 
the  stocks  are  large  enough.  In  the  case  of  bullock  carts 
which  the  producers  of  Uttar  Pradesh  generally  employ  up  to  a 
distance  of  5  to  16  miles,  a  two  tier  structure  is  prov.;  i**-. 
by  putting  ordinary  cots  or  bamooo  sticks  on  its  body  so 
that  not  only  the  space  is  increase  but  ^iso  soft  au 
delicate  fruits  or  vegetables  can  be  carriea  louse  in 
layers  separately  maide  the  cart,  wniue  flat  or  round 
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bottomed  big  tokras  or  Jhallies  with  about  6"  high  sides 
are  placed  above  the  structure. 

(1)  TYPES  OF  PACKAGES. 

Packages  of  innumerable  shapes  and  sizes  are 
used  in  transporting  fruits  and  vegetsbles  from  producing 
areas  to  the  assembling  or  consuming  markets  «nri  &I30  for 
export  purposes.  The  shape  and  size  of  packages,  apart  from 
traditional  considerations,  vary  according  to  the  volume, 
nature  and  type  of  fruits  or  vegetables  to  be  packed, 
temperature  variations  obtaining  In  the  locality,  distances 
to  be  covered,  means  of  transportation  employed,  mode  of 
handling  and  the  material  used  in  their  manufacture  as  well 
as  its  extent  of  availability  in  the  area.  The  net  weight 
of  baskets  ranges  between  seer  and  2$-  seers  and  the 
capacity  between  10  seers  and  60  seers.  Old  serviceable 
bags  and  sann—hemp  or  cotton  net3  are  also  used  for  transp¬ 
orting  fruits  and  vegetables  from  the  producing  areas  to 
nearby  markets  or  consuming  centres  by  carts  and  trucks. 

The  capacity  of  such  bags  or  nets  ranges  from  J6  i  maund  to 
4  maunds.  The  boxes  used  are  generally  rectangular  in  shape 
with  the  capacity  varying  from  10  seers  to  50  seers. 

There  is  no  uniform  practice  regarding  the  return 
of  empty  packages.  They  are  either  utilised  for  repacking 
of  fruits  and  vegetables  or  auctioned  in  the  market  after 
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disposal  of  the  produce*  There  are,  however,  instances  when 
the  packages  are  returned  to  the  senders  but  this  generally 
happens  only  in  the  case  of  big  packages  received  from 


places  nearby  or  located  at  short  distances*  Such  cases, 

however,  do  not  exceed  10 %  • 

•  / 

(0)  ragBPIKW  OF  packages* 

In  this  State  the  common  packages  (other  than  boxes) 


mostly  comprise  of  baskets  of  the  following  patterns  s- 


1*  SQNICAL  »-  This  is  more  or  less  a  tapering 
type  of  basket  with  bigger  mouth  and 
smaller  bottom*  This  is  generally 
manufactured  from  bamboo  split  and  used 
for  betel  leaves,  cabbage  and  green 
peas.  The  one  used  for  betel  leaves 
is  comparatively  shallow  with  a  bigger 
mouth*  The  depth  and  diametre  varies 
according  to  the  type  of  fruits  and 
vegetables  to  be  packed* 


*•  smsam^Lm r. «-  m.  i.  g™rau,  with 

round  bottom  and  small  or  uid* 


3.  CIRCULAR 


round  bottom  and  small  or  wide  mouth 
ana  is  very  common  in  fruit  and 
vegetable  trade*  The  size  varies 

5°  th®  of  fruit  and 
vegetable  for  which  it  is  intended. 

*"  rhese  afe  of  various  types  and 

kn^L0*1?3®11  throuehout  the  State  and 
known  as  ToKras  or  Jhallies.  They 

ln  aaseri1oli^  fruits  and7 
les  and  aro  normally  of  4”  to 
8-  sides  or  without  sides  to  be  cohered 
y  cotton  or  sann-haup  nets  to  nar»v- 
the  fruits  upto  8-  to  O»  hleh.  P 


4. 


all  ThiS  typQ  of  b^et  is 
nade  of  bamboo  SDlit 
is  used  in  transporting  frui*-  ^ 
orange  and  papay?  ^eg^es^e 
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Tomato  and  Qreen  peas  of  ths  early 
season.  These  are  1*  to  11*  deep 
vl th  a  dianetre  of  9*  to  10". 


5*  »-  This  type  of  package  is 

generally  made  of  date  and  used  for 
hard  sklned  fruits.  These  are 
generally  imported  and  are  rarely 
used  locally. 

SPECIAL  TYPES  i-  These  are  generally  made  of 
cane  or  bamboo  with  mouth  vide  open  or 
with  cover  often  bearing  handle  or 
grip.  They  vary  In  shapes  and  are 
generally  used  for  carrying  fruits 
and  vegetables  with  personal  luggage. 

The  sizes  of  packages  differ  according  to  the 


quantity  of  fruits  and  vegetables  proposed  to  be  packed. 


For  packing  big  fruits  and  vegetables  with  hard  rind  e.g. 


Jack -fruits,  a  novel  device  is  made  use  of  by  putting  one 


basket  at  the  bottom  and  one  on  top  and  both  tied  with 


strings  on  •drum-like'  pattern.  The  different  sizes  and 


shapes  of  baskets  commonly  met  vith  are  detailed  in 
Appendix  *B •  ^nd^Pia^bdS^r^PT •  The  size  of  boxes  commonly 
used  is  also  given  in  Appendix  ’B'. 

(3)  MATERIAL  USED  FOR  PACKAGES  : 

All  the  above  enumerated  patterns  of  baskets  a -re- 
denominated  in  local  parlance  as  DAL.tlA,  1’OKrlA,  C  !,IABRA, 
CHIiABARIA,  PITHOO,  DALA,  JHAOA  etc.  and  are  manufactured 
generally  from  twigs  of  Arhar,  Cotton,  Jhau,  Antes  and 
Mulberry  besides  the  split  pieces  cf  bamboo  and  in  some 
cases  of  cane.  Baskets  of  bigger  sizes  which  are  often 
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returnable  and  are  utilised  for  carrying  larger  quantity 
of  fruits  and  vegetables  over  short  distances,  are  made  of 
branches  and  twigs  both  split  and  unsplit*  Cane  baskets  are 
generally  used  for  taking  fruits  and  vegetables  with  self 
and  not  for  despatching  purposes  due  to  their  high  cost* 
Boxes  are  generally  made  of  thin  and  light  planks  of  mango, 
pine  or  Semal  (Bombas  Malbaricum)* 

(4)  ERQDUCTIQH  OF  PACKAGES. 


The  material  used  for  the  manufacture  of  packages 
generally  consists  of  twigs  of  Arhar,  Mala  (  Barlaria  iP)  , 
Mulberry,  Jhau,  Dates  and  other  plants  whichever  may  be 


available  or  are  easily  procurable  in  the  locality  whore 
fruits  and  vegetable  are  assembled.  Arhat  twigs  are  found 
every  where.  Twigs  of  cotton  and  Mulberry  are  common  for 
manufacturing  the  baskets  in  Bui  and  shah  r  district,  while 
branches  of  Jhau  found  In  Ganges  Khadar  area  In  between 
Hastinapur  and  Oarh  Mukteshvar  are  used  for  manufacturing  the 
baskets  known  as  PITHOOS.  The  branches  of  Jhau  which  a-,  not  ■ 
suitable  for  basket  making  are  used  In  spreading  over  the 
sand -path*  on  the  oocasslon  of  Garh  Mukteshwar  Fair.  Bamboos 
1“POrted  fr°"  the  crests  „y  tt.  tlBb.r  nerchanti 

Wh°m  the  —*“*»«»  °»taln  their  supply  SDlit 
It  ^  °f  d83lred  width  and  thickness.  Same,. 

9  Ca38  WUh  thS  Cane  Vhich  is  available  in  the  Tarai 
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such  as  Mainital,  Bareilly,  Basti  and  Gorakhpur* 
Basket  making  la  carried  on  by  special  class  of  people  as 
&HAX1KS)  kUNJBAS,  KAHArk> ,  AHhRIAS  and  the  like  community  who 
have  adopted  this  business  as  their  hereaitory  profession. 

During  the  process  of  manufacture  the  entire  labour  availabxe 

# 

in  the  family  including  lauies  and  small  children  all 
participate  to  contribute  their  share  in  one  way  or  the  other. 

Boxes  are  generally  manufactured  from  Pine,  kernel 
or  other  similar  light  wood  available  in  the  districts  of 
Almora  and  Nainital  for  packing  of  Apples  and  other  hill 
fruits.  The  wooden  cases  used  in  the  packing  of  Mangoes  & 
Arus  are  also  manufactured  of  thin  Mango  plants,  us,  besides 
being  light  they  are  available  in  every  part  of  the  State. 

Almost  all  containers  used  in  fruit  and  vegetable 
trade  are  manufactured  locally  in  cities  or  their  adjoining 
vilxages  as  an  indigenous  cottage  industry*  In  £lg  cities 
like  kanpur  and  Lucknow  where  the  demand  is  regular  there 
are  dealers  in  baskets  who  either  colxect  them  from 
manufacturers  or  get  them  prepared  after  advancing  loans  to 
the  manufacturers  and  obtain  stocks  ior  sale  as  and  when 
required.  The  main  season  for  manufacturing  the  baskets  x* 
is  rainy  season  when  the  manufacturers  get  leisure  from 
other  works  and  the  demand  remains  at  peak  on  account  of 


Mango  season* 
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Baaboo  basket  manufacturing  industry  la  scattered 
throughout  this  Btate  but  ia  concentrated  aostly  in  ths 
citi*a.  In  Allahabad  and  Mlraapur  diatricta  from  where  l+rf 
quantities  of  Guavas  have  to  be  despatched,  they  are  manu« 
lactured  in  villages  as  wall,  Bamboo  baskets  with  wide  mouth 
and  flat  bottoa  with  or  without  handles  are  Mostly  used  in 
retail  sale  of  fruits  and  their  capacity  rariaa  from  6  sesrs 
to  10  tears.  Some times  rectangular  box-like  baskets  are 
also  manufactured  and  used  in  fruit  trade. 

As  stated  earlier,  the  containers  or  packages  of 
various  shape,  site  and  design  are  manufactured  and  the  ' 
price  per  unit  also  varies  accordingly.  The  idea  about  the 
price  of  different  types  of  baskets  has  been  given  in  the 
Statement  at  Appendix  *&' 

0>>  CAPACITY  OF  PACKAGES. 

Tbe  weight  of  packages  whether  baskets  or  others 
differs  according  to  the  size  and  the  material  used.  The 
baskets  or  packages  used  for  transport  over  long  distances 
specially  by  rail  need  essentially  be  lighter  but  strong 
enough  to  withstand  handling  etc.  in  transit.  Baskets  of 
Arhar  and  Jhau  twigs  are  commonly  employed  for  fruits  like 
Hangoes,  Melons  etc.,  whereas  light  conical  baskets  are  used 
in  vegetables  like  Cauliflower  to  facilitate  their  handling* 
Flat  Bamboo  taakat,  are  ax.o  u*ed  in  rtaopa.chlag  v.g.table. 
aa4  tnat*  ■UW  IO“*to,  Tinda  and  Guava*.  .  Cadbagaa  are 
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despatched  mostly  in  gunny  bags.  Betel  leaves  are  despatched 
in  special  type  of  baskets.  Ihe  net  weight  of  baskets 


manufactured  and  commonly  used  in  different  areas  range 
from  i  seer  to  2*seers  in  the  case  of  baskets  of  Arhar  . 
twigs  and  i  seer  to  1  seer  in  the  case  of  bamboo  baskets. 

The  net  weight  of  fruits  and  vegetables  will  vary 
according  to  the  nature  and  type  of  fruits  and  vegetables. 
Leafy  vegetables  like  Spinach,  Coriander,  Mustard  leaves 
will  not  weigh|  more^  than  15  to  20  seers  even  in  big  Tckras 
which  would, otherwise,  contain  1  maund  of  vegetables  like 
Potato  or  fruits  like  Guava  and  Peaches.  Green  fruits  and 


vegetables  which  are  not  likely  to  be  damaged  can  be  packed 


slightly  more  in  order  to  save  cost  of  package  and  freight 
than  the  ripe  or  overripe  fruits  and  vegetables  like  ripe 
Tomato.  A  rigid  or  uniform  standard  is  not  fixed  in  the 
trade  for  packing  of  all  the  fruits  and  vegetables  but 
there  is  a  practice  in  each  big  market  to  pack  a  fixed 
weight  or  specified  quantity  of  particular  fruits  and  vege¬ 
tables  to  meet  the  requirements  of  the  trade  and  consumers 
at  different  ends. 

The  normal  capacity  of  packages  for  different 
fruits  and  vegetables  commonly  met  with  are  as  under  i- 


CAPACITY  Of  - 


1« 

NAME  OF  FRUITS  A  Y&GRTAtiLfcj. 

FRUITS  I- 

Mangoes 
Aru 
Papaya 
Guavas 

Plums  (Bar  ) 

Apples 

Banana  bunches 
Lokut 
Leechl 


<- 

Tomato 

Cabbage  &  Cauliflower 
Spinfcch 

Raaish  &  Turnip 
Beans  <k  Green  Pea3 
Brinjal,  Tinda  &  Gourds 
Potatoes 


There  is  no  cooperative  society  of  the  manufacturers 
of  containers.  The  manufacturers  generally  purchase  raw 
materials  direct.  There  is,  nowever,  a  great  liexa  for 
developing  Cooperative  Organisation  of  basket  manufacturers 
as  the  enterprise  exists  at  a  number  of  centres  in  this  State, 

rfh*t  is  required  is  the  proper  handling  of  the  workers  ana 
their  organization. 


3/10/20/30/ 40  Srs •  Basket*. 

3/10/20/ to  40  Srs.  " 


20  to  40 

3/10/20/40 

10/20/40 

10/20/40 

40/60/80 

6/10/20/40 

6/10/20/40 


10-20  “ 

60  to  100  pieces 
20-30  “ 

30-40  " 

20-40  M 

20/30/40  » 

30  M 


n 

Gunny  bags, 
Wooden  cases, 
loose  or  Baskets. 
Baskets , 

N 


Old  gunny  bags • 


N. 
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ggg  9P  PA 


The  padding  material  should  be  physiologically 
Inactive.  It  should  be  able  to  dissipate  the  heat  of  res¬ 
piration  of  fruits  and  vegetables  inside  the  containers. 

It  should  be  free  from  any  infection  which  may  likely  pass 
on  to  the  contents  and  should  not  injure  the  surface  of 
fruits  and  vegetables.  The  purpose  of  using  padding  material 
is  generally  to  protect  the  fruits  from  damage  likely  to 
result  by  their  rubbing  against  each  other  or  with  the 
container  or  otherwise  by  handling  during  transit.  The 
fruits  are  packed  in  packages  with  the  help  of  padding 
material  in  such  a  way  that  they  do  not  remain  loose  and  can 
withstand  the  stress  of  Journey  from  the  assembling  to  the 
consuming  end. 

The  padding  material  used  in  the  pxfk  packages 
of'  fruits  and  vegetables  generally  consists  of  leaves  often 
of  the  same  trees.  Soft  grass,  paper  and  3trav  are,  however, 
used  for  tender  and  soft  fruits  like  peaches,  oranges  and 
apples.  In  the  case  of  apples  of  softer  varieties  which  very 
often  get  damaged  during  transit,  the  use  of  tissue  paper 
as  fruit  wraps  is  also  resorted  to  but  only  rarely  and  when 
the  time  taken  in  transit  is  more.  For  hard-rind  apples 
grasses  available  locally  are  used.  No  padding  material  is 
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used  In  packing  cheaper  fruits  and  vegetables.  In  the  case 
of  tender  vegetables,  grass  and  green  leaves  are  kept  at 
the  top,  bottom  and  sides  to  avoid  damage  in  the  course  of 
handling  and  transport.  For  similar  reasons,  paper  padding 
is  also  given  to  Mangoes,  Peafhes,  Papaya  etc.  in  few  cases 
when  arranged  in  layers. 

Green  leaves  are  available  in  the  area  of  produc¬ 
tion  of  fruits  and  vegetables  and  entail  no  extra  cost. 

The  labour  employed  to  collect  leaves  or  grass  sufficient 
for  packing  about  100  maunds  of  fruits  or  so  may  be  reckon¬ 
ed  @  ft.  2.50  UP.  Old  news  papers  are  also  available  in  all 
towns  and  cities  or  markets  nearby  at  the  rate  of  Rs.25/-  to 
Rs.30/-  per  maund.  Paddy-straw  *Puwal»  is  commonly  used  as 
padding  material  and  its  cost  will  be  about  rupee  one  per 
maund  in  the  area  of  production.  This  material  is  considered 
more  suitable  and  given  preference  due  to  its  lightness  in 
weight  and  softness  in  touch. 

Th.  approximate  cost  of  padding  material  used  In 
cities  and  towns  by  th.  trade  in  despatching  packages  of 
fruits  and  vegetables  comes  to  ”5.25/-  per  maund  for  paper, 

fc.1.60  per  maund  for  paddy-straw  and  He.V-  per  maund  for 
grass  and  green  leaves. 

All  padding  materials  used  are  not  suitable  for 
each  and  every  type  of  fruit  and  vegetable  nor  are  they 
economical.  Grass  and  paddy-straw  are,  however,  suited*  for 
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most  of  the  fruits  firstly  because  of  their  soft  touch  and 
secondly  because  of  their  cheaper  availability  in  almost 
all  the  localities  of  this  State.  Tissue  paper  is  generally 
not  used  for  any  of  the  fruits  and  vegetables  in  this  State 
except  for  a  small  quantity  of  fine  apple  varieties  because 
of  its  prohibitive  cost. 

Pine  wool  which  is  largely  available  in  hills  has 
been  made  use  of  as  a  successful  padding  material  after 
chemical  treatment  for  packing  apples. 


30 


gpiPT&R  IV. 
flfi7»HQD  OF  PACKING^ 

Ilu  method  of  pecking  varies  with  the  nature  am 
typ.  of  fruit,  am  vegetable.,  the  degree  of  ripen...,  the 
dletanoe  to  be  covered  prior  to  their  .ale  for  comumptlon 
am  the  node  of  conveyance,  in  the  case  of  tender  fruit., 
r..i,<r,r  has  to  be  done  with  care  In  basket,  or  boxes  and 

in  .one  cue.  with  the  aid  of  padding  material  unlike  those 

% 

of  hard-rind  and  cheaper  fruits.  Tha  packing  has  to  be 
stronger  whan  tha  distance  involved  and  the  time  taken  in 
transit  are  longer,  despite  the  fact  that  the  fruits 
selected  for  despatch  are  usually  unripe  ones.  The  packing 
of  fruits  is  generally  by  weight  but  in  some  cases  by  counts 
also  specially  in  the  despatch  of  grafted  mangoes  and 
quality  apples.  For  example,  in  luckhow  there  is  a  practice 
to  pack  132  Dasehri  Mangoes  while  in  Eampur  the  packing 
correspond#  to  ISO  mangoes  of  langra  and  200  of  other 
grafted  varieties. 

The  gross  weight  of  package,  though  varyihg  from 
10  seere  in  the  ease  of  Juokat  to  65  seers  in  the  case  of 
Plums,  generally  does  not  exceed  a  maund  and  that  of  tare 
2  seers.  Truly  speaking,  there  is  no  proper  grading  in  the 
packing  of  fruits  and  vegetables.  The  trade,  however, 
classifies  or  sorts  out  the  produce  in  arbitmmry  grades 

V 
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according  to  their  size  and  maturity.  Ripe  and  unripe  fruits 
are  separately  packed  but  often  the  superior  pieces  are 
arranged  in  the  upper  layers  only  to  attract  the  consumers. 
The  weight  of  packages  alongvith  tare  including  padding 
material,  if  used,  as  met  with  at  some  of  the  centres  in 
consignments  despatched  to  various  consuming  ends  are  des— 
cribed  hereunder  for  important  fruits  and  vegetables. 

i.  mm.  «- 

(a)  MANQflES  t  —  The  net  weight  packed  roughly  varies 

from  15  seers  to  1  maund  and  that  of  tare  10  chattaks  to  2 
seers  except  in  the  case  of  boxes  in  which  about  20  seers 
are  packed  and  the  tare  varies  from  2  to  2 i  seers.  At  Saha- 
ranpur,  the  weight  packed  is  26  seers  with  a  tare  of  li  Sr  a 
At  Aligarh  the  net  weight  packed  is  30  seers  and  tare  2i 
Seers.  It  Jhansi  the  weight  packed  is  35  seers  and  tare  li 
seers.  At  Meerut  and  Bulandshahr  the  weight  packed  is  12 
seers  and  tare  10  chattaks,  while  at  Siana  and  the  centres 
nearabout  the  net  weight  packed  is  20  seers  and  tare  1  seer. 

Table  No. I  gives  the  net  weight  packed  and  tare 
in  respect  of  actual  despatches  of  mangoes  in  baskets  from 
some  of  the  important  centres. 
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« 

In  the  case  of  boxes  the  net  weight  packed  varies 
from  15  to  25  seers  and  tare  from  2  to  2*  seers.  At  Lucknow 
the  net  weight  packed  is  20  seers. 

Table  No.  II  gives  the  net  weight  packed  »nd  tare 
in  respect  pf  actual  despatches  of  mangoes  in  boxes  from 
some  of  the  centres. 

(b)  «-  The  net  weight  packed  varies  from  15  seers 
to  a  maund  and  that  of  tare  1  seer  in  the  case  of  bamboo 
baskets  and  2  3eers  for  baskets  of  Arhar  twigs.  The  bamboo 
baskets  contain  15  to  25  seers  while  the  baskets  of  Arhar 
twigs  from  32  seers  to  38  seers.  The  practice^  however^ 
slightly  differs  at  3ome  of  the  centres.  At  Saharanpur  the 
net  weight  packed  is  20  seers  and  that  of  tare  1  seerj  while 
at  Dehradun  the  net  weight  packed  is  15  seers  and  the  tare 

is  1  seer.  Table  No.  Ill  gives  the  net  weight  packed  and  the 
tare  in  respect  of  the  actual  despatches  of  guavas  recorded 
from  some  of  the  despatching  centres  to  important  consuming 
points. 

Guavas  are  also  packed  in  boxes  with  a  tare 
weight  of  2  seers.  The  net  weight  packed  varies  from  15  seerA 
to  20  seers  but  such  cases  are  very  rare  as  observed  from 
the  stations  of  Rampur^  Saharanpur t  Dehradun  and  Allahabad. 

(c)  LQKAT  «-  The  net  weight  packed  varies  from  10 

seers  to  11  seers.  The  weight  of  tare  is  roughly  5  chattaks 
in  the  case  of  bamboo  baskets  and  11  to  12  chattaks  in  the  - 
case  of  baskets  of  Arhar  twigs.  Table  No. IV  gives  the  net 
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weight  packed  and  the  tare  in  the  actual  despatches  of 
hokat  recorded  from  Saharanpur  and  Hard  war,  the  main  Lokat 
exporting  stations  of  this  State. 

(d)  i-  These  are  packed  in  between  the  two 
baskets  -  one  at  the  bottom  and  the  ocher  on  top  with  sides 
tied  with  strings  so  that  the  package  generally  accounts  for 
a  net  weight  of  about  65  seers.  The  weight  of  tare  including 
baskets  and  the  rope  tied  is  2  seers  at  Moradabad  and 
Bareilly.  Some  padding  material  is  also  used  for  melons  which 
are  comparatively  tender  and  of  better  variety  as  at  Lucknow 
where  the  net  weight  packed  is  about  20  seers  and  tare  about 

1  seer. 

(e)  PLUMS  i-  There  is  no  standard  packing  for  plums. 

The  weight  packed  varies  according  to  the  sizd  of  bags 
available  but  generalxy  approximates  to  2  maunds.  Table  ho. 

V  gives  the  net  weight  packed  and  the  tare  in  the  actual 
despatches  of  plums  recorded  from  some  of  the  despatching 
centres • 

(f)  s-  The  general  packing  is  about  a  maund. 

The  Table  VI  gives  the  net  weight  packed  and  the  tare  in  the 
actual  despatches  of  lemons  recorded  from  Varanasi,  Allahabad 


and  Moradabad  stations 
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(g)  ALUCHA  &  APRICOTS  *-  These  are  despatched  from 
Haldvani  In  baskets  containing  14  seers  and  28  seers  with  a 
tare  of  li  seers  and  2  seers  respectively. 


2. 


lABLESt- 


(a)  POTATOES  i-  These  are  generally  packed  in  pld  gunny 
bags  weighing  from  one  seer  to  1-fc  seers.  The  net  weight 
varies  from  75  seers  to  80  seers.  In  some  cases  small  (Katta) 
packing  is  also  resorted  to  with  net  weight  of  about  37  seers 
and  tare  10  chattaks.  Table  Re. VII  gives  the  net  weight 
packed  and  the  tare  thereof  in  the  actual  despatches  of 
potatoes  recorded  from  Dehradun,  Bareilly  and  Haldwanl 
stations.  Seed  potatoes  are,  however,  generally  packed  In 
baskets.  The  net  weight  packed  is  about  20  seers  with  a  tare 
weight  of  1  seer. 

(b)  £QI*QC4^-LA  *"  This  is  generally  packed  in  bags.  The 
net  weight  packed  varies  from  35  seers  to  80  seers  and  the 
taw  weight  as  1  seer.  Table  Bo. VIII  gives  the  net  weight 
packed  and  the  tare  thereof  In  the  actual  despatches  of 
Colocaaia  recorded  from  Jhandausi. 

(c)  QNIGMS  i.  These  are  paclced  in  old  gunny  bags  with 

a  tare  weight  of  1  aeer  each.  ?  "launds  to  2*  maunds  of 

onions  are  packed  ir  a  baa.  Tahu  tt  4 

a  Dag.  Table  Ho.  IX  gives  the  net  weight 

packed  and  the  tare  «.  . 

*  t.«re  thereof  in  the  actual  despatches  of 

onions  recorded  fron  Lucknow  and  Allahabad. 
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(d)  GINGER  t-  This  Is  packed  in  bags  with  a  tare 

weight  of  1  seer.  About  60  seers  of  Ginger  Is  despatched  In 

a  bag.  Table  Mo.  X  gives  the  net  weight  packed  and  tie  tare 

% 

thereof  In  actual  despatches  of  Ginger  recorded  from 
Saharanpur. 


(e)  sweet  PR  as  j-  These  are  packed  In  old  gunny  bags 

and  the  tare  weight  is  generally  1  3eer.  The  net  weight 
packed  varies  from  40  to  60  seers  save  in  the  case  of  des¬ 
patches  in  the  early  season  from  Haldwani  when  the  baskets 
are  used.  The  weight  of  baskets  varies  from  25  seers  to  30 
seers  net  and  the  tare  weight  Is  1  seer  4  chattaks.  Table 
No.  XI  gives  the  net  weight  packed  and  the  tare  thereof  in 


the  actual  despatches  ±n  of  sweet  peas  recorded  from  Lucknow, 
Kakorl,  Etawah  and  Faizabad  stations. 

(f)  ftAfihK  * “  This  is  packed  in  old  gunny  bags 

which  normally  weigh  one  seer  each.  The  net  weight  packed  in 
bags  is  generally  two  maunds. 

18'  fi&As  I-  The*,  are  generally  packed  in  old 

gunny  bags  weighing  one  seer  each  except  In  the  early  season 
when  the  pads lng  is  done  In  baskets.  About  2  maunds  10  seers 
net  weight  Is  filled  m  each  bag  whil.  36  seers  In  each 
basket  the  tare  of  which  Is  1  ,.er  2  chattaks.  Table  Ko.XII 
gives  the  net  weight  packed  and  the  tare  thereof  m  the 
actual  despatches  of  Parwal  m  respect  of  bags  and  basket, 
recorded  from  Jaunpur,  Jafrabad  and  Lucknow  station. 
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(h)  IMUfaEMll  «- 


These  are  packed  in  bags,  as  well  as 
in  between  a  pair  oi*  baskets  with  sides  tied  with  ropes.  The 
net  weight  despathoed  iron  Horadabad  is  generally  64  seers 
while  fro*  Garh  it  is  normally  36  seers.  The  tare  weight  in 
both  the  types  of  packing  is  about  1  seer. 

UNDh  &  BhIMJALS  i-  These  are  packed  in  baskets.  The 
net  weight  packed  is  generally  36  seers,  40  seers  and  60 
seers  against  a  tare  weight  of  1  seer,  laser  8  chat  taka  and 
2  seers  respectively. 


(4)  K.V*¥’?iiA  ffX  BITTER  GQUBD  *-  These  are  despatched  in 
baskets.  The  net  weight  packed  is  about  30  seers  in  the 
baskets  of  Arhar  twigs  for  despatches  to  distant  places 
and  67  seers  for  places  nearabout.  The  tare  weight  of  the 
basket  being  2  seers.  Table  ho.  XIII  gives  the  net  weight 
packed  and  the  tare  thereof  in  the  actual  despatches  of 
Karel  a  secorded  from  Bareilly. 

(k)  ftnm.fc»r.r>itRD^  *-  These  are  generally  packed  in 
baskets.  The  net  weight  packed  varies  from  42  seers  to  53 
seers  and  the  tare  weight  as  1  seer  8  chattaks.  Table  No. 
XIY  gives  the  net  weight  packed  and  the  tare  thereof  in 
actual  despatches  of  Bottle-gourds  recorded  from  Bareilly 
station. 


As  described  earlier  padding  material  like  soft 
grass,  green  leaves  and  paddy  straw  are  used  in  packages, 
of  fruits  and  some  of  the  tender  vegetables  with  two-fold 
objectives  viz.  (1)  to  fill  up  the  space  in  between  the 
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fruits  and  (2)  to  protect  than  from  their  dashing  contact 
vith  the  container  or  their  colliding  with  each  other  due 
to  rough  handling,  Paddy  straw  generally  provides  a  soft 
padding  to  the  fruits.  In  the  case  of  quality  fruits,  paper 
is  generally  used  as  a  lining  in  between  the  layer  of  fruits 
and  wrapping  of  the  individual  pieces  to  save  them  from  any 
damage  to  their  skin  during  transit.  The  use  of  tissue  papa* 
is  only  limited  to  the  despatches  of  quality  apples  and  is 
required  according  to  the  number  of  pieces.  To  avoid  daiKige 


by  Jerks  in  kali i Kg  handling  and  transport  the  fruits  and 
vegetables  are  packed  fairly  tight.  For  cheaper  varieties 
an  overtight  packing  is  often  resorted  to  for  economy  in 
containers  but  this  causes  km  kkm  damage  to  the  contents. 

Packing  is  generally  undertaken  by  the  middlemen. 


Ihe  produce  is  brought  mostly  in  loose  condition  by  the 
producers  to  the  assembling  centres  where  it  is  packed  by 
the  ARAHTlfAS  for  despatching  to  the  consuming  ends.  Only 
a  few  big  orchardists  of  fruits  and  vegetables  maintain 
direct  contact  with  the  consuming  ends  and  manage  packing 
and  despatching  themselves.  The  cases  of  apple  growers  of 
this  State  are  examples  for  packing  at  the  source  of  supply 
resulting  in  econmsy  and  speedy  transportation. 

Topping  method  is  commonly  followed  by  the 
producers  while  bringing  the  produce  to  th» 

.  markets  and  also  by  the  trad  ,  assembling 

y  the  trade  in  despatching  the  con<H  „„ 

-ants  to  outside  or  displaying  for  retail  sale.  This 
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practice  interferes  with  the  correct  Judgement  of  quality 
which  £iTes  rise  to  great  variations  in  prices  and  there¬ 
fore  needs  an  all  round  improvement  in  the  interest  of 
producers,  traders  and  consumers. 

Such  defective  packages,  improper  filling  and 
insufficient  packing  material  cause  damage  to  the  contents 
which  ultimately  fetch  poor  prices. 

Standardisation  of  packing  material  and  practices 
adopted  therefor  may  not  only  reduce  the  amount  of  damage 
or  spoilage  of  fruits  and  vegetables  but  may  also  fetch 
better  prices  for  producers  as  well.  This  has  been  amply 
demonstrated  by  the  AGMARK  GRADING  SCHEME  which  provides 
such  standardisation  and  its  usefullness  is  evident  by  the 
fact  that  the  sale  of  25,000  Dasehri  Mangoes  graded  in 
Lucknow  during  1959-60  season  fetched  20  to  25  %  higher 
prices  than  the  sale  of  ungraded  ones.  This  gave  an  impe— 
tous  to  the  traders  and  consequently  the  number  of  graded 
mangoes  jumped  to  8  Lakhs  in  1960-61.  It  is  expected  that 
grading  of  mangoes  would  gradually  be  adopted  throughout 
1/h6  Stiw6§ 

Packing  is  an  art  by  itself  which  largely  attracts 
the  consumers  to  buy  a  particular  commodity,  The  method  of 
packing  differs  from  place  to  place  as  also  from  commodity 
to  commodity.  Generally  fruit  and  vegetable  dealers  resort 
to  one  particular  type  of  packing  and  affix  their  trade- 


36 


mark  cards  and  addresses  on  the  packages  as  an  Indication 
of  their  firm  with  which  the  trade  at  the  despatching  and 
consuming  ends  Is  quite  familiar.  Save  this  sort  of  indica¬ 
tion  there  are  practically  no  code  numbers  for  indentifica- 
tion  of  the  quality  in  fruits  and  vegetables  with  the  trade 
at  present. 
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j mmw  j. 

TRANSPORT ATIQ H. 

Transport  is  by  far  the  most  important  factor  in 
the  trade  of  fruits  and  vegetables.  The  movement  of  fruits 
and  vegetables  is  mainly  at  two  points  viz.  (i)  from  the  pro¬ 
ducing  area  to  the  assembling  market;  and  (ii)  from  the 
assembling  markets  to  the  consuming  centres.  The  most  common 
means  of  transport  in  the  former  case  is  road  transport  which 
is  mainly  done  by  (1)  Bullock  carts  (2)  pack  animals  (3)head 
loads  (4)  cycle  rikshavs;  and  (5)  Tongas.  In  the  case  of  big 
tart  lots  and  long  distances,  trucks  are  also  U3ed.  In  the 
latter  case  the  movement  of  fruits  and  vegetables  is  both  by 
rail  and  by  road,  while  determining  the  means  of  transporta¬ 
tion  of  fruits  and  vegetables,  -(1)  time  involved  (ii)  cost 
of  transportation  (iii)  transhipment  and  handling  in  transit 
and  (iv)  type  of  packing  are  the  main  factors  taken  into 
consideration  for  achieving  the  best  results. 

About  60%  of  the  total  produce  or  5.4  Crore  maunds 
of  fruits  vegetables  are  moved  to  the  assembling  markets 
while  the  rest  is  consumed  in  rural  areas.  Of  this,  about 
70%  is  moved  by  the  middlemen  and  the  rest  30%  by  the  produ¬ 
cers  to  the  assembling  markets.  The  middlemen  play  an  import¬ 
ant  role  in  assembling  and  marketing  of  the  produce.  When  the 
crop  is  ready,  the  middlemen  known  as  *KunJras»  purchase  the 
standing  crop  by  way  of  auction  or  mutual  negotiations  and. 

deposit  about  25%  of  the  bid-value  as  advance 0 
« 


Basket  manufacturing. 


Transport  of  empty  baskets. 
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With  the  exception  of  some  of  the  special  and 
tender  fruits  and  vegetables  packed  in  Tokras  or  packages 
particularly  at  the  start  of  the  season,  all  the  fruits  and 
vegetables  are  generally  transported  from  the  producing  areas 
to  the  assembling  markets  in  loose  condition.  Cauliflower, 
Potatoes,  Radish,  Turnip,  Carrot,  Brinjal,  Kakri,  Kheera, 
Tinda,  Lauki,  Beans,  Peas  and  Gourds  of  all  descriptions  are 
transported  to  the  assembling  markets  either  loose  or  in  old 
gunny  bag 3.  Big  returnable  tokras  are  used  when  transported 
in  bullock  cart3,  on  head  loads  and  also  sometimes  on  cycle- 
thelas,  Rikshavs  or  Tongas  for  short  distances.  In  cases  of 
big  lots,  where  transport  by  truck  is  economical,  the  old 
gunny  bags  are  also  used  to  facilitate  handling  and  to  save 
labour.  Fruits  or  vegetables  containing  high  percentage  of 
moisture  like  Tomato,  Spinach  and  Papaya  are  generally  trans* 
ported  in  baskets.  Big  lots  of  desi  varieties  of  ripe  and 
unripe  mangoes  are  normally  transported  in  loose  addition. 

In  the  case  of  apples  and  apricots,  the  packing  in  wooden 
cases  is  done  by  the  orchardists  at  the  producing  centres. 

For  reasons  of  economy,  transportation  of  fruits  and  vegeta¬ 
bles  to  assembling  markets  in  loose  condition  has  been  adopt* 
Care  is  always  taken  to  avoid  extra  pressure  on  the  lowest 
layer  while  transporting  in  loose  condition  to  assembling 
markets.  In  the  assembling  markets,  the  fruits  and  vegeta¬ 
bles  are  auctioned  either  with  the  container  or  in  loose 


condition. 


3S 


Due  to  increased  transport  facilities  and  the 
development  a  in  the  construction  of  new  roads  or  mottling 
of  kuehcha  roads  there  is  no  delay  in  bringing  the  produce 
to  the  assembling  markets.  However,  in  some  of  the  interior 
areas  or  hill  places,  facilities  for  quick  transportation  do 
not  exist  at  present  but  are  being  developed. 

Major  percentage  of  fruits  and  vegetables  are 
consumed  in  the  assembling  markets  or  other  consuming  centres 
within  the  State  and  only  a  few  types  of  fruits  and  vegetab¬ 
les  like  Mangoes,  Guavas,  Apples,  Plums,  Raspberry,  Leechi, 
Lokat ,  Jack fruit,  Potato,  Cauliflower,  Cabbage,  Seans  and 
Green  Peas  are  exported  outside  the  State,  l'he  main  import* 
ing  stations  for  fruits  and  vegetables  of  this  State  are 
Delhi,  Bombay,  Calcutta,  Jullundar,  Ludhiana  and  Amritsar. 
Apple  finds  its  market  in  Calcutta.  Delhi  is  importing  about 
50#  of  its  vegetable  requirements  from  the  districts  of  Meerut, 
Muzaffamagar,  Saharanpur,  Dehradun,  Bulandshahd,  Moradabad, 
Bijnor,  Aligarh,  Etah,  Mainpuri,  Mathura  and  Agra.  Mango  is 
very  commonly  exported  from  tHs  State  to  Bombay,  Calcutta, 
Delhi,  Ludhiana,  Amritsar  and  other  places  in  Punjab.  Mango 
from  Farukhabad  district  finds  its  way  to  Rajasthan. 

The  estimated  percentage*  of  fruits  and  vegetables 
transported  from  producing  areas  to  the  assembling  markets 
and  subsequently  despatched  either  to  the  consuming  areas 
within  the  State  or  outside  it  are  given  in  Taole  No.  XV. 
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TABLE  IT. 


Name  of 
Fruits  and 
Vegetables. 


I 


Percentage  transported  Percentage  (of  the 
from  producing  areas  to  assembled  produce) 
the  assembling  markets,  despatched  from 

assembling  &  Pro¬ 
ducing  areas  to  places 

_ I  outside  the  STATE.  _ 


FRUITS. 

1.  Mango 

2.  Banana 

3.  Guavas 

4.  Papaya 

5.  Lime  &  Lemon 

6.  Pine  Apple 

7.  Leechi 

8.  Apple 

9.  Pears 

10.  Peaches 

11.  Plums 

12.  Apricot 

13.  Strawberry 

14.  Raspberry 

15.  Melons  &  Muskmelons 

16.  Kheera) 

17.  Kakri  ) 


60-65 

30 

20-30 

5 

70 

40 

80-85 

25 

90-95 

5 

95 

• 

80 

30 

mm 

90 

80-85 

20 

80 

30 

80 

40 

— 

40 

85 

80 

85 

50 

15 

50 

1 

VEGETABLES. 

1.  Tomato" 

2.  Green  Peas 

3.  Beans 

4.  Cauliflower 
6.  Cabbage 

6.  Knolkhol 

7.  Bliindi 

8.  Parval 

9#  Green  Chillies 
10.  Ginger 
11*  Brinjal 

12.  Tinda 

13.  Pumpkin 

14.  Gourds  of  all  kinds 

15.  Coriander 

16.  Spinach) 

17.  Mai thee) 

18.  Betel  leaves 


95 

86 

86 

80 

85 

85 

75 

85 

85 

80 

70 

90 

80 

60 

70 

60 

95 


30 

30 

20 

25 

15 

5 

3-5 

15 

3-4 

10 

10-15 

40 

30 

15 


5 
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In  despatdiing  fruits  and  vegetables  from  the 
assembling  markets  the  packing  depends  on  the  mode  of 
transport,  number  of  transhipments  in  transit,  as  also  the 
distance  and  time  to  be  covered.  For  longer  distances 
comparatively  smaller  packages,  with  suitable  quantity  of 
padding  material,  are  despatched.  For  example,  mangoes  from 
Khurja  (district  Bui  and  shah*)  are  despatched  to  Delhi  in 
baskets  of  one  maund  capacity  hut  to  Agra  which  is  at  a 
greater  distance^  packages  of  20  seers  are  used  to  save  them 
from  the  damage  due  to  jerks  and  rubbing  during  transit  and 
handling,  »vhen  there  are  more  transhipments  and  the  dist¬ 
ance  is  also  more,  packages  of  even  15  seers  capacity  or 
wooden  cases  of  20  to  25  seers  capacity  with  sufficient 
padding  material  are  used.  In  the  case  of  apples  and 
quality  mangoes  and  also  sometimes  leechi  and  apricot  whida 
are  costlier  fruits,  the  use  of  wooden  cases  with  padding 
material  is  common  and  economical  in  view  of  the  likely 
damage  in  transit. 

Transportation  of  fruits  and  vegetables  by  road, 
apart  from  being  economical  in  freight,  cartage,  packing 
and  padding  materials  a. so  saves  them  from  the 

damage  and  loss  which  may  be  caused  due  to  the  delay  and 
transhipments  during  transport  by  rail.  The  road  transport 
•  has  considerably  developed  in  recent  years  and  a  major 
quantity,  say  about  75*  of  the  transported  fruits  and 
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vegetables,  are  moved  by  this  means  to  the  consuming  area* 
through  trucks.  Aimoat  ail  the  vegetables  grown  in  Aligarh, 
Mainpuri,  Btah,  Meerut,  Bulandahahr,  Muaaffarnagar,  Dehradu* 
Saharanpur  and  a  portion  of  Moradabad  and  Bijnor  districts 
are  transported  to  Delhi  by  means  of  trucks. 

However,  fruits  and  vegetables  to  the  stations 
mostly  in  Punjab  as  well  as  to  Delhi  are  also  exported  by 
rail  in  the  absence  of  regular  and  economical  road  service. 
In  a  number  of  oases  the  railways  do  not  mention  In  records 
the  same  of  fruits  and  vegetables  but  simply  write  as 
'Fresh  vegetables'.  Tahle  No.  X?I  gives  an  idaa  about  the 
movement  by  rail  for  the  export  of  fruits  and  vegetables 
from  some  of  the  stations  of  this  state  during  1957-53. 

On  account  of  the  consignments  being  booked  at 
'Owner's  risk'  adequate  care  is  not  taken  by  the  Hail  ways 
in  handling  fruits  and  vegetables  which  results  In  leases 
to  the  consignments.  The  losses  in  rail  transport  are 
mainly  due  to  pilferage,  rough  handling  and  spoilage 

caused  by  the  delays  in  delivery.  Such  losses  normally 
vary  from  10-16  %  . 

There  appears  no  possibility  for  the  development 
of  export  of  fresh  fruits  and  vegetables  to  foreign 
countries  by  Sea  in  view  of  the  time  and  charges  involved- 
in  their  transport  by  this  means.  But  fruits  like  quality 
mangoes  can  find  their  market  in  foreign  countries  and 
»ay  be  sent  by  Air.  This  means  of  transport  nas,  however. 
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quantity 


TAPtfs  an 

OF  VEGETABLES  IN  MAUNDS  EXPORTED  DURI 
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17 

81 

) 
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52 
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32 
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50 
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220 
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17 

69 
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22 

442 
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al 

46 

96 

*e 

12 

215 

38 

74 

252 

589 

18 

21 
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360 
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49 

5 

109 
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1 

435  1,276 

12 
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49 

5 

116 

35 
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5 

11 
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2,100 
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236 

3 

3 

1,325 

15 
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16 
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2 

94 
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475 

41 

70 

300 
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57 

33 
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669 

8012 

22 
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2 

221 

1759 

60 
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5 
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4028 

57,602 

5. 

4,817 

6,006 
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738 
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75,941 

54 

34 

11,401 

2170 

5 

2,417 

26 

37 

1,530 
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2,839 

94 
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10 

174 
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71 

1,358 

136 

506 

1 

2,420 

50 

118 

26 

83 

49 

49 
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23 
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not  been  developed  on  account  of  heavy  incidentals  on 
transport  but  efforts  are  being  made  to  subsidise  'air 
transport  charges  and  encourage  transport  of  quality 
mangoes  by  Air. 


/ 
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£B4£Xjg&j££ 

ESTIMATE  q? 

Fresh  fruits  and  vegetables  are  subject  to 
rapid  deterioration  due  to  high  percentage  of  water  content 
in  them.  The  wastage  in  fruits  and  vegetables  generally 

occures  at  the  following  stages  and  may  be  both  direct  and 
indirect  i- 

(1)  At  the  producing  centres# 

(2)  During  transit  from  the  producing  centres  to  the 
assembling  markets. 

(3)  In  the  assembling  markets. 

(4)  During  transit  from  the  assembling  markets  to 
the  consuming  centres. 

(5)  In  storage. 

(1)  Mastage  at  the  producing  centres  *- 

Mostly  direct  losses  due  to  (i)  unfavourable 
climatic  conditions  like  draught,  heavy  rains,  hail  storms, 
frost  etc.  (11)  incidence  of  Insect  pests  and  diseases;  and 
(iii)  untimely  picking,  occur  at  the  producing  centres.  Very 
high  and  very  low  tempratures  sometimes  spoil  the  fruits. 

The  immature  fruits  drop  down  from  the  plant  due  to  extreme 
heat  and  lade  of  water  supply.  Similarly  frost  also  generally 
damages  fruits  and  vegetables  badly.  Continuous  heavy  rains 
at  maturity  and  during  the  period  of  harvesting  not  only 
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spoil  the  fruits  but  also  make  transport  and  their  disposal 
a  problem  as  is  witnessed  in  the  case  of  Mangoes*  No  correct 
estimate  for  the  losses*  can  be  given  for  unfavourable  climatic 
conditions  and  incidence  of  pests  and  diseases*  However, 
a  loss  of  about  3  to  5  %  may  be  estimated  on  account  of 
unfavourable  seasonal  conditions  and  insect  pests  and 
diseases  under  normal  circumstances* 


Untimely  picking  of  fruits  and  vegetaoles  is 
generally  resorted  to  by  the  producers  due  to  the  following 
reasons  i- 


(1)  High  prices  in  the  markets  at  the  start  of 
the  season* 

(2)  Distress  sale  or  financial  requirements  of 
the  producer* 


(3)  Lack  of  irrigation  faculties* 


(4)  Saving  the  crop  from  further  damage  by 
Insect  pests  and  diseases. 


Besides  the  above,  harvesting  of  a  few  type,  of 

fruit,  and  vegetable,  m  an  Mature  condition  Is  also  due 

to  their  increased  demand  for  particular  purposes  e.g. 

«r«en  mangoes  for  pickles.  ch*tni  ... 

f  iu.es,  c natal,  Jam  etc.  and  green  Papaya 

for  vegetables  etc. 

The  fruits  and  vegetables  whloh  have  to  be 
Bespathced  to  the  consuming  markets  within  a  radius  of  5-7 

,  are  harvested  at  proper  maturity  hup  in  the  case  of 

•^ng  distances  they  are  harvested  m  QO 

“  comparatively  green 
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condition.  Care  is,  however,  taken  at  all  the  stages  that 
fruits  and  vegetables  of  desired  maturity  should  be  made 
available  to  the  consumers  at  the  consuming  centres. 

Some  sorting  of  fruits  and  vegetables  is  done  at 
the  producing  centres  before  they  are  taken  to  the  assembl¬ 
ing  markets.  During  the  course  of  harvest,  the  workers  sort 
out  damaged  pieces  which  are  either  disposed  off  locally, 
distributed  among  the  labourers  free  of  cost  or  sometimes 
also  placed  at  the  bottom  of  healthy  fruits  and  vegetables 
sent  to  the  assembling  markets  in  bags,  t okras  or  baskets 
where  they  are  auctioned  without  taking  them  out  from  the 
containers.  The  losses  due  to  untimely  and  improper  harves— 

ting  may  be  normally  attributed  to  about  2-3  %. 

\ 

(2)  Wastage  in  transit  from  the  producing  centrift 
to  the  assembling  markets  «- 

The  condition  of  fruits  and  vegetables  at  the  time 
of  harvest  largely  determines  /the  extent  of  damage  that  may 
be  caused  during  transit.  Fruits  and  vegetables  like  Papaya 
Tomato,  Spinach  etc.  which  contain  high  percentage  of 
moisture  are  generally  liable  to  be  spoiled  and"  damaged 
easily  in  transit  and  are  usually  transported  in  big  tokras 
or  baskets.  The  wastage  that  generally  occures  in  transit 
from  the  producing  centres  to  the  assembling  markets  is 
mainly  due  to  -  (i)  Defective  packing  or  no  packing,  (li)Bad 
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communications,  (ill)  Inadequate  transport  facilities  and 


( lv)  Bad  handling* 

In  the  case  of  most  of  the  fruits  and  vegetables 
the  middlemen  or  *Kunjras*  play  an  important  part  in  their 
assembling  who  purchase  the  standing  crop  on  the  basis  of 
yield  estimates*  ±bout  70/5  of  the  marketable  surplus  is 
assembled  by  the  middlemen  and  the  rest  30%  is  brought  to 
the  assembling  market  by  the  producers*  For  reasons  of  eco¬ 
nomy  in  space  and  with  a  view  to  save  in  the  cost,  packing 
of  cheaper  types  of  fruits  and  vegetables  is  not  generally 
undertaken  at  the  producing  centres  for  despatching  to  the 
assembling  markets.  They  are  normally  carted  in  loose  condi¬ 
tion  or  are  sometimes  packed  in  old  gunny  bags  and  big  tokraa* 
Transportation  of  fruits  and  vegetables  in  loose  condition 
on  kuchcha  roads  results  in  heavy  wastage  due  to  their 
rubbing  against  each  other  in  jerks  and  also  due  to  the 


pressure  of  the  upper  layers.  This  is  particularly  so  in  ths 
case  of  overripe  and  tender  fruits  and  vegetables.  Gunny 
bags  are  used  where  the  distance  covered  and  time  taken  Is 
reasonably  short.  Overripe  and  Improperly  harvested  fruits 
and  vegetables  are  damaged  in  loos,  transport  during  transit 


In  the  remote  areas,  unsound  condition  of  roads*  is  mainly 
responsible  for  major  losses  to  the  fruit,  and  vegetables 
during  transportation  to  the  assembling  and  consuming  mark, 
sometimes,  after  the  harvest  of  the  produce,  tlm.ly 
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adequate  arrangements  for  carting  are  not  made  which  results 
in  rotting  of  some  of  the  fruits  and  vegetables  either  at 
the  producing  centres  or  during  transit  particularly  when 
transportation  is  inconvenienced  by  heavy  rains.  Besides, 
careless  handling  of  fruits  and  vegetables  at  the  producing 
and  assembling  centres  also  adds  to  the  wastage.  The  losses 
during  transit  from  the  producing  centres  to  the  assembling 
markets  on  account  of  the  above  factors  may  be  taken  at  3-5J& 
under  normal  conditions. 

In  some  cases  the  producer  or  the  middlemen  also 
directly  despatches  special  types  of  fruits  and  vegetables 
from  the  producing  areas  to  the  faroff  consuming  centres.  In 
that  case  these  are  packed  in  suitable  packages  like  gunny 
bags,  small  baskets  or  wooden  boxes.  This  is  particularly  sp 
in  the  case  of  road  transport  where  they  are  sent  in  big  lots 
by  trucks.  Apples  and  apricots  are  mostly  sent  in  boxes  of 
suitable  sizes  to  the  consuming  areas  from  the  orchards  in 
the  hill  areas.  Development  of  road  transport  in  recent  years 
has  facilitated  the  movement  of  fruits  and  vegetables  by 
trucks  in  this  State.  However,  there  are  a  few  pockets  in 
hill  areas  and  in  the  interior  of  some  districts  from  where 
transportation  of  fruits  and  vegetables  is  diificult  and  if 
better  communications  are  developped  in  those  areas  they  can 
be  a  good  source  of  supply  of  fruits  and  vegetables. 


Mangoes  in  assembling  market  at  Lucknow 
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(3)  tfastage  i,n  the  assembling  *- 

After  the  fruits  and  vegetables  have  been  transpor¬ 
ted  from  the  producing  areas  to  the  assembling  markots,  the 
wastage  that  octfures  in  the  assembling  markets  is  mainly  due 

to  *- 

(i)  Inadequate  accomodation  for  sale 

(ii)  Delay  in  disposal 

(iii)  Inadequate  storage  facilities 

(iv)  Delay  in  transportation  to  the  consuming  centres 

(▼)  Rough  handling. 

These  are  all  indirect  losses  and  constitute  a 
fairly  big  percentage  of  wastage  in  fruit  and  vegetable  trade. 
The  losses  in  the  assembling  markets  are  mostly  for  want  of 
proper  covered  accomodation  and  also  sometimes  due  to  the 
delay  in  the  disposal  of  the  produce.  Since  there  are  no 
organised  markets,  the  tender  fruits  and  vegetables  are  dis¬ 
played  in  heaps  for  want  of  space  on  normally  dirty  and  un¬ 
healthy  plateforms  exposed  to  the  hot  sun,  rain  and  other 
weather  conditions  and  are  also  trampled  down  by  the  moving 
crowd.  The  method  and  the  time  involved  in  the  sale  of  fruit* 
and  vegetables  in  the  assembling  markets  are  also  responsible 
for  losses.  The  sale  of  fruits  and  vegetables  In  the  assembl¬ 
ing  markets  Is  generally  affected  through  auction  which  is 
preceded  by  the  visual  Inspection  of  the  commodity  either  by 


«v*n  by  thru* tin*  th* 


fandom  picking  of  the  samples  or 
hands  inside  the  heaps. 

Lack  of  proper  accommodation  or  storage  facilities 
in  most  of  the  assembling  markets  is  the  greatest  drawback 
in  fruit  and  vegetable  trade  which  generally  results  in  a 
glut  in  the  market  during  the  season  and  because  of  the 
perishable  nature  of  fruits  and  vegetables,  the  overripe, 
damaged  and  injured  ones  start  rotting  immediately,  also 
affecting  the  healthy  ones  and  present  a  scene  of  insanitary 
conditions.  It  is  here  that  heavy  losses  upto  20-25  % 
are  sometimes  caused  to  the  fruits  and  vegetables  like 
Mangoes,  Musk-melons,  Plums  and  leafy  vegetables.  Not  only 
this,  difficulty  and  delay  in  their  transportation  to  the 
consuming  centres  also  add  to  their  wastage  which  is  further 
accentuated  by  rough  handling  of  fruits  and  vegetables. 

This  oceures  specially  due  to  heavy  supplies  in  the  peak 
season  tfhen  the  demands  are  comparatively  low.  Inspite  of 
every  effort  made  by  the  producer-sellers  and  commission 
agents  to  minimise  losses  in  the  assembling  markets,  a  loss 
of  about  5-10  %  cannot  be  avoided  in  the  existing  market 
conditions  under  normal  circumstances. 

(4)  Wastage  during  transit  from,  the  assgnbllgg. 
markets  to  the  consuming  centret. 

Before  actually  despatching  fruits  and  vegetables 
from  the  assembling  markets  to  the  consuming  centres,  thsy. 
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are  invariably  sorted  out  and  suitably  graded  according  to 
the  prevalent  market  practices.  Damaged,  diseased,  rotten, 
inferior  and  overripe  fruits  and  vegetables  are  generally 
locally  disposed  off.  In  sorting  out  leafy  vegetables  the 
main  consideration  is  to  keep  their  freshness.  After 
sorting  they  are  packed  in  suitable  packages  varying  from 
a  few  seers  to  one  or  two  maunds  according  to  the  nature 
and  type  of  fruits  and  vegetables  as  also  the  mode  of 
transportation  and  the  distance  which  they  have  to  cover. 
Therefore,  the  losses  that  generally  occur  in  transit  from 
the  assembling  markets  to  the  consuming  centres,  are  mainly 
due  to  the  following  factors  *- 

(a)  condition  of  fruits  and  vegetables. 

(b)  type  and  nature  of  containers. 


(c)  type  of  padding  material. 

(d)  mode  of  transport  i.e.  whether  by  rail  or  by 
road.  In  the  former  case  transhipments  and  in 
the  latter  case  the  condition  of  road  affetfts 
the  extent  of  damage. 

(e)  handling  and  transhipments  during  transit. 

(f)  distance  and  time  involved. 

(g)  inside  high  temperature. 


These  are  all  Indirect  losses  to  the  traders  and 
cost  the  consumers  at  the  destinations.  Both  unripe  and 
overripe  fruits  and  vegetables  as  also  those  containing 

high  parcantage  of  moisture,  special,  the  green  frult8  ^ 
ioafy  vegetables,  deteriorate  in  quality  as  weU  as  in 
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weight  during  transit.  But  losses  on  these  counts  generally 
val*y  from  1-2#  as  sufficient  care  is  already  taken  before 
despatching  them.  Losses  due  to  defective  packing  are 
generally  heavy  and  may  normally  account  for  3-5  %  depend¬ 
ing  on  the  type  and  nature  of  the  containers  as  also  the 
quantity  and  type  of  padding  material  used.  Padding  material 
is  generally  used  in  the  case  of  delicate  fruits  and  vege¬ 
tables  and  also  when  they  have  to  travel  long  distances. 
Negligence  in  the  use  of  padding  material  when  it  either 
contains  moisture  or  is  already  infested  by  some  insect 
pest  or  disease  may  sometimes  cause  severe  losses  in  fruits 
and  vegetables.  The  loss  incurred  during  the  transport  of 
fruits  and  vegetaoles  in  wagon  loads  by  rail  is  due  to 
deterioration  as  well  as  loss  of  weight.  Th^s  loss  is  more 
in  summer  than  in  winter.  Rough  handling  and  transhipments 
during  transit  specially  when  the  consignments  have  to  wait 
for  long  at  the  intermediary  stations,  add  to  the  losses  in 
fruits  and  vegetables  on  account  of  their  perishable  natura 
Delay  in  transport  by  rail  Involving  more  time  and  long 
distance  from  the  despatching  end  to  the  consuming  end 
coupled  with  high  temperature  inside  the  containers  due  to 
the  covered  carriages  and  seasonal  variations  sometimes 
cause  rotting  and  putrefaction  in  fruits  and  vegetavles 
which  may  normally  account  for  10-15  i»  loss  in  them.  The 
cumulative  or  aggregate  loss  on  these  counts  can  not  be  . 
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correctly  estimated  nor  any  survey  on  these  points  is 
conducted  so  far.  Xusrs  are,  however,  treat  variations  in 
the  iosses  on  the  auove  iteir  so  nuch  ao  that  there  are 
cases  where  losses  from  aero  percent  to  even  hundred  percent 

have  been  noticed. 

(5)  -las  ta,.e  la  tttQra&ft  t- 

F  acuities  for  scientific  stoi’age  of  fruits  and 
vegetables  in  woieoouses  or  cold  scores  do  not  generally 
exist  at  most  of  the  assembling  and  consuming  centres* 
Storage  is  often  done  in  ordinary  iXu. -ventilated  godowns 
which  may  be  infested  with  rats,  ants  etc*  No  effort  is 
made  by  the  fruit  and  vegetable  traders  to  improve  the 
storage  conditions  and  there  is  hardly  any  possibility  of 
minimising  the  deterioration  of  fruits  ana  vegetables  in 
such  types  of  godowns.  However,  facilities  for  coJhI  storage 
eatisb  at  a  few  big  centres  but  except  in  the  case  of  some 
special  types  ox.  irui'to  one  vegetables  lil£  Apple,  Oranges, 
Poaches,  Lckats,  Potatoes,  Tomatoes,  Cauxiflowers  etc*, 
cold  storage  facilities  have  not  found  favour  with  r-he 
normal  fruit  and  vegetable  trade  on  account  of  their  high 
cost  of  storing*  irfith  the  development  of  cold  storage  faci¬ 
lities  at  all  tne  big  assembling  markets  of  fruits  and 
vegetables  the  trade  is  likely  to  take  advantage  of  these 
facilities  for  storing  such  fruits  and  vegetables  *nich  have 
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a  market  in  off  season. 


Not  onxy  this,  but  the  producer 


vill  also  get  a  better  price  of  his  produce  even  in  the 
pea.  season  because  the  possibilities  of  putting  will  be 
largely  eliminated.  •  Gourds,  onions,  Garlic  etc.  are 
generally  stored  by  the  producers  as  weir  as  by  the  traders 
under  Indigenous  methods  as  they  can  withstand  storage 
after  they  are  furl y  mature  and  their  skin  is  not  damaged. 


The  normal  precautions  taken  during  such  storage  are  ti*at 
they  s  hoi  Aid  be  kept  under  airy  and  dry  plaoes.  Losses  in 
cold  storage  are  comparatively  much  less  than  that  under 
the  indigenous  methods,  Amongst  vegetables,  potatoes  are 


generally  3  tore!  in  large  quantities  ootl  in  cold  stores 


as  well  as  in  indigenous  stores  Cor  a  period  of  4-6  months 
and  the  losses  in  storeage  generally  vary  from  4-6  %  in  cold 
stores  and  20  to  26  %  in  indigenous  stores, 

Xahle  No.  WU  gives  an  idea  of  losses  at  different 
stages  in  some  of  the  important  fruits  and  vegetables  of 
this  State, 

tfe  have,  thus,  seen  that  wastage  both  direct  and 
indirect  in  fruits  and  vegetables  is  due  to  a  number  of 
factors  as  enumerated  above.  Some  of  them  can  easily  be 
avoided  if  adequate  care  in  packing  fruits  and  vegetables 
and  neeessary  facilities  in  their  transportation  are  provided. 
The  delay  at  the  assembling  and  distributing  ends  should 
also  be  avoided  to  minimise  wastage  in  fruits  and  vegetables* 
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flHlFTKfl  VII. 

There  exists,  no  doubt,  a  traditional  praotica  in 
•very  market  for  the  manufaotura  of  packages  of  particular 
natarial,  slse,  shape  and  capacity*  But  strictly  speaking 
there  is  no  unifora  standard  for  any  of  tha  packages  used 
in  fruit  and  vegetable  trade  a*  is  understood  in  the  aodarn 
sense  of  the  tern*  The  slse,  shape  and  capacity  of  packages 
▼ary  froa  place  to  place  and  commodity  to  coaaodlty*  The 
Material  used  for  packaging  also  differs  from  place  to  place 

and  for  want  of  any  research  on  the  subject  the  age  old 

\ 

traditional  practices  are  still  in  Togue  not  only  in  this 
State  but  throughout  the  country.  This  problem  has,  however, 
been  solved  to  a  great  extent  in  most  of  the  countries  whore 
definite  standards  of  packages  have  been  evolved  and  are  in 
use  in  fruit  and  vegetable  trade.  Table  go.  mil  gives  an 
idea  of  standardisation  of  paokages  in  some  of  the  countries 
in  the  trade  of  oertain  fruits . 

Th«  unit  o t  walghmnt  or  .ale  by  count*  *1*0  dlff.r. 
fr°H  pl.oe  to  vise*  and  commodity  to  ooamodlty  throughout 
India,  Th*r*for«,  th*  wholesal.  trad*  or  fruit*  and  T*g*t*W.« 
*t  pr**ent  varying  fro.  place  to  pi.,.  In  r..p*ot  of  weight. 
*nd  count,  largely  affect,  th.  .tandard.  of  ,.cJ«ging. 

r°r  ln  «*.tahl..,  th.  normal  unit  of  weighs.  u 


. 


- 


' 


sk  seers  for  5  seers  as  noticed  at  Lucknow,  Kanpur, 

Varanasi,  Bulandshahr  and  some  of  the  other  important 
markets*  while  in  the  case  of  quality  mangoes  specially 
132,  124,  120  and  110  are  counted  for  a  hundred  unit  at 
Lucknow,  Rae-Hareli,  Varanasi  and  Kanpur  respectively. 

At  Lucknow,  in  the  case  of  retail  sale  of  quality  mangoes, 
the  transactions  are  on  the  basis  of  a  small  unit  called 
•DHERI*  consisting  of  33  mangoes.  Under  the  circumstances 
it  is,  therefore,  convinient  for  the  traders,  and  has  also 
formed  a  practice,  to  pack  fruits  according  to  the  unit  of 
counts  or  weighments  specially  the  quality  mangoes. 

However,  in  the  case  of  vegetables,  the  unit  of  weighment 
is  insignificant  due  to  their  bulk  transactions. 

In  the  case  of  despatches  to  outside,  there  is  a 
standard,  though  not  rigid,  for  each  market  for  packing 
fruits  and  vegetables  according  to  (1)  the  distance  to  be 
covered  (2)  the  mode  of  transport,  (3)  the  commodity 
packed,  and  (4)  the  type  of  packages  available  at  a  par¬ 
ticular  market.  But  this  standard  is  not  necessarily 
according  to  the  standards  of  the  other  markets  for  similar 
commodities  in  the  State  and  the  country.  Some  such 
standards  for  packing  fruits  and  vegetables  existing  at 
present  for  despatch  purposes  are  given  below  t- 
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£££!&_.. 

Plums  (Bar) 
Apples 

Banana  bunche* 

Lokat 

Leech! 

Vegeta blag. 


Capacity  of  PaoWftg. 


10/20/30/40 

40/60/80 

10/20/30/40 

10/20/30/40 


in  wooden  cases* 
Loose  or  in  baskets, 
in  baskets* 


Beers 

» 


Tomato  10-20 

Spinach  x,  20-30 

Redish,  Turnip  ft  Carrot.  30-40  ” 

Beans  ft  Green  Peas  2o  * 

Brinjals,  Tlnda  &  Gourds .20/30/40  ■ 
Potatoes  30  » 


in  baskets. 

e  a 

•  ■ 

M  H 

*  a 

in  Bags* 


Grading  in  the  prepaoklng  stage  is  common  in  the 
despatches  of  apples  which  are  mostly  organised  by  the 
orchardists  at  the  producing  centres  ana  is  done  in 
accordance  with  the  Grading  ft  Narking  Act,  1937*  The 
survey  on  the  subject  revealed  that  quality  concept  exists 
in  the  minds  of  both  traders  and  consumers,  but  due  to  the 
lack  of  any  initiative  on  the  part  of  the  authorities  and 
the  trade  and  in  the  absence  of  any  fixed  standards  for 
each  type  of  fruits  and  vegetables,  the  age  old  traditional 
practices  are  commonly  in  vogue*  The  Sta|e  Agricultural 
Marketing  Organisation  during  the  last  2  years  has  emphasised 
the  utility  of  grading  in  general  and  has  initiated  the 
grading  of  quality  mangoes  in  this  State*  As  a  result  of 
this  26,000  quality  mangoes  during  1969-60  and  8  Lakhs 
during  1960-61  were  graded  and  despatched  to  Delhi,  Amritsar 


and  Nest  Pakistan* 
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lo  scientific  grading  on  proper  lines  has  so  far 
keen  developed  in  vegetables,  although  visual  grading  on  the 
basis  of  size,  maturity  and  freshness  is  already  in  practice 
Ih  retail  sales.  The  grading  in  vegetables  in  vholesale 
trade  is  largely  handicapped  due  to  the  economic  reasons 
such  as  their  cheapness  and  assembling  in  bulk  in  loose 
condition.  The  tine  element  is  also  responsible  for  not 
initiating  grading  in  most  of  the  vegetables. 

Inspite  of  the  quality  concept  amongat  the 
consumers  of  the  upper  middle  class  the  grading  in  vega^ab~ 
les  is  a  bit  difficult  problem  unless  it  is  taken,  up  right 
from  the  producing  centres,  otherwise  it  would  bis  impossible 
to  grade  vegetables  in  the  assembling  markets.  Moreover, 
the  lower  middle  class  which  forms  a  large  percentage  of 
the  population  is  satisfied  with  the  prevailing  practice 
because  their  main  consideration  is  the  price. 

As  stated  earlier,  the  standardisation  of  packages 
in  vegetables  has  not  been  taken  up  as  no  research  has  so. 
far  bean  done  In  this  dlreotion  and  the  same  age  old  tradi¬ 
tional  pc-aotlees  are  .till  followed  by  the  •Kunjras'.  The 
packaging  of  leafy  vegetables,  due  to  th.lr  rapid  deterio¬ 
ration  on  account  of  high  uol.ture  content  would  require 
.P.C1.1  Investigation*  to  evolve  suitable  standards  of 
p«kagim  for  this  elass  of  vegetables. 
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SUMMARY  AND  RECOMMENDATIONS. 

®ie  production  of  fruits  and  vegetables  in  Uttar 
Pradesh  is  estimated  at  9.0  Crore  maunda  i.e.  3.2,  Crore 
maunds  of  fruits  and  5.8.  Crore  maunds  of  vegetables.  40$ 
or  3.6.  Crore  maunds  is  consimed  in  the  producing  areas  and 
the  remaining  60$  or  5.4  Crore  maunds  is  the  marketable 
surplus.  Of  the  marketable  surplus  60$  or  3.24  Crore  maunds 
is  consumed  in  the  assembling  markets  vhile  the  remaining 
40$  or  2.16  Crore  maunds  is  despatched  outside.  This 
quantity  of  2.16  Crore  maunds  of  fruits  and  vegetables 
normally  requires  about  60. Lakh  baskets  and  over  2  Lakh 
boxes  of  varying  types  and  sizes.  In  orier  to  reduce  the 
cost  these  have  to  be  arranged  locAlly  and  are  manufactured 
eut  of  the  raw  materials  available  in  the  ficinity  of  the 
assembling  markets. 

Demand  is  the  outcome  of  habit  or  created  by 
propoganda.  Properly  graded  and  packed  fruits  attract  sale. 
The  packaging  of  fruits  and  vegetables  offers  a  big  problem 
particularly  in  the  absence  of  any  research  work  done  on 
the  stibj  ect  so  far. 

p.  Packages  of  different  shapes,  sises  and  capaeltias 

are,  at  present,  being  utilized  in  the  fruit  and  vegetable 
trade.  They  are  denominated  in  local  parlance  by 

.  The  most  commonly  used  packages  are 


different  names 
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Conical,  spherical  or  oval,  circul«ar,  cylindrical,  rectang¬ 
ular  and  special  types.  These  are  generally  manufca$ured 
from  the  twigs  of  Arhar,  Cotton,  Jhau  (TAMARIX) ,  Dates  and 
Mulberry  ai  also  cane  and  bamboo  splints.  These  baskets 
are  generally  manufactured  in  the  cities  or  adjoining 
villages  as  an  indigineous  cottage  industry. 

At  present  no  particular  attention  is  paid  to  the 

t 

strength  and  durability  of  the  material  used  in  the 
manufacture  of  these  baskets  specially  in  the  case  of 
locally  available  Arhar,  Cotton  and  Jhau  twigs  which 
very  often  results  in  breakage  during  transit  causing 
damage  to  the  contents.  In  order  to  usefully  utilize 
such  deap  and  easily  available  material  for  manufacturing 
baskets,  investigations  and  research  should  be  carried 
out  for  m&intalnin  their  proper  seasoning  quality  before 
use  so  that  packages  of  proper  s&umntmg  strength 
durability  may  be  available.  The  basket  making  industry 
is,  at  present,  mostly  in  the  hands  of  •Kunjras*  'Xahars' 
and  '^batiks'  who  are  a  poor  and  backward  class  of  people. 
The  basket  dealers  in  the  cities  advance  money  to  thorn  and, 
in  return,  obtain  baskets  at  a  very  un-eoononie  aid  low  oost 
In  the  brent  of  development  of  fruit  and  vegetable  trade  In 
the  oomtry,  this  cottage  Industry  has  a  bright  future 
and  there  Is  a  need  tt>r  organising  Manufacturers 
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Cooperative  Marketing  Societies  in  the  assembling  markets 
for  improving  the  economic  conditions  of  the  basket 
manufacturing  community  as  well  as  the  quality  of  the 
product.  This  will  also  help  in  the  standardisation  of 
baskets  throughout  the  State. 

Besides  the  baskets,  the  use  of  wooden  boxes 
for  packing  fruits,  specially  apples,  quality  mangoes 
and  peaches  is  also  made  in  fruit  trade.  They  are 
generally  rectangular  in  shape  but  their  size,  though 
varying  from  fruit  to  fruit,  remains  normally  uniform 
for  a  particular  typo  of  fruit  in  a  particular  type 
market.  The  boxes  should  be  prepared  from  light  and  cheap 
wood  which  should  also  be  strong  enough  to  withstand 
the  stress  of  journey.  Provision  should  be  made  for 
lifting  the  boxes  conveniently  during  transit.  Arrange¬ 
ments  for  aeration  should  also  be  made  in  the  boxes  so 
that  the  contents  may  not  deteriorate  in  transit. 
Possibilities  for  utilising  corrugated  boards  for 
manufacturing  packages  should  also  be  studied.  Heavy 
packages  should  be  avoided,  as  far  as  possible,  for  easy 
handling  and  facility  in  stacking  etc. 

3.  Various  types  of  cushioning  or  padding  material 

like  soft  grass,  paddy  straw,  fallen  leaves  of  trees, 
wood  scrapings  arid  waste  paper  etc.  are  generally  used 
in  packing  fruits  and  vegetables.  The  padding  material 
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should  essentially  be  physiologically  inactive  and 
should  be  able  to  dissipate  the  heat  of  respiration  of 
the  contents.  It  should  also  be  free  from  any  infection 
which  may  likely  pass  on  to  the  contents  and  should  not 
cause  bruises  on  the  skin  of  fruits  or  vegetables. 

There  is  generally  a  dearth  of  sufficient  quality  padding 
material  of  low  cost  which  may  satisfy  the  above 
conditions.  The  padding  material  required  for  packing 
the  vegetables  has  to  be  comparatively  more  cheaper  and 
of  a  different  nature  to  maintain  their  freshness  in 
transit.  Possibilities  should,  therefore,  be  explored 
for  finding  out  such  padding  materials  which  may  be 
easily  available  at  a  cheaper  cost  and  also  in  sufficient 
quantities  in  the  assembling  markets.  The  use  of  ’Fruit 
wraps'  as  in  the  case  of  apples  should  also  be  extended 

for  quality  mangoes,  oranges  etc.  specially  in  foreign 
trade. 

4.  The  method  of  packing  varies  according  to 

(1)  the  nature  of  fruits  and  vegetdles,  (2)  the  degree 
oi  their  ripeness,  (3)  the  distance  to  be  covered  prior 
to  their  sale  for  consumption  and  (4)  the  mode  of 
transportation.  Packing  Is  mostly  done  In  baskets  by 
the  middlemen  In  the  assembling  markets  but  In  the  case 
of  special  types  of  fruits,  wooden  boxes  are  also  used 
Packing  should  be  such  which  may  keep  the  contents  safe 
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and  fra©  from  any  damage  or  loss  likely  to  b©  caused  la 
transit* 

Investigations  on  loos©,  or  tight  packing  with 
provision  for  proper  ©©ration  should  be  made  for  each  class 
and  stag©  of  fruits  and  v©g« tables  so  that  the  contents  may 
retain  their  quality  at  the  destinations. 

5.  About  6o£  of  the  total  produce  or  5.4  Crore 

maunds  of  fruits  &  vegetalu.es  are  annually  moved  to  the 
assembling  markets.  Xh©  transport  of  fruits  and  vegetaoxea 
from  the  producing  to  th©  assembling  markets  is  generally 
by  means  of  bullock  carts,  pack  animals,  head  loads, 
cycle  rikshaws  and  Tongas.  From  the  assembling  makkets 
about  2.16  Crore  siaunds  or  40  £  of  the  marketable  surplus 
is  despatched  outside  either  by  rail  or  by  road. 

About  29ji  of  2.16  Crore  maunds  i.e.  0.54  Crore  maunds 
of  fruits  and  vegetables  are  despatched  by  rial  and 
the  rest  1.62  Crore  maunds  by  means  of  trucks  and 
lorries*  Besides  being  economical,  transport  by  road 
does  not  generally  involve  any  transhipment  and  handling 
in  transit*  Moreover  both  the  despatches  and  deliveries 
are  also  on  the  spot.  In  the  oase  of  rail  transport, 
due  to  the  lack  of  any  adequate  storing  facilities  at 
the  rail  heads,  pilferage  and  rough  handling  at  the 
despatching  ana  destination  ends  as  also  in  transhipments, 
he  losses  are  comparatively  more  which  are 
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further  increased  during  transportation  ef  goods  from  the 
market  to  the  rail  head  at  the  despatching  end  and  from 
the  rail  head  to  the  consuming  market.  The  cost  of  trans¬ 
port  by  rail  is  normally  higher  as  compared  to  road 
transport  except  for  those  places  which  are  either  not 
connected  by  road  or  have  ne  regular  transport  service. 
Transport  by  rail  is  also  economical  in  the  case  of  full 
wagon  leads  or  where  transportation  of  goods  from  the 
market  to  the  rail  head  er  from  the  rail  head  to  the 
consuming  centres  does  net  involve  any  transportation 
charges. 

Fresh  fruits  and  vegetables  being  perishable 
commodities  should  be  despatched  by  express  or  mail  trains 
in  special  types  of  wagons  provided  with  shelves  and 
aeration  facilities.  For  long  distances  insulated  wagons 
should  be  introduced  and  facilities  for  proper  warehous¬ 
ing  should  be  provided  at  the  important  fruit*  and  vege¬ 
table  importing  and  exporting  stations.  The  detention  and 
rough  handling  of  fruits  and  vegetables  should  be  avoided 
by  railways.  The  perishables  should  be  given  top  priority 
and  should  be  despatched  at  railway  risk  so  that  greater 
care  in  handling  the  packages  may  be  taken  up  by  the 
railways.  In  addition  to  these,  the  despatches  of  fruits 
and  vegetables  at  concessional  rates  and  bringing  the 
transport  charges  in  line  with  road  transportation  win 

greatly  attract  the  fruit  and  vegetable  trade  for  rail 
transport. 
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Foreign  trade  in  fruits  specially  the 
quality  mangoes  which  are  mostly  sent  as  gifts  to  countries 
like  United  Kingdom,  United  States  of  America,  Union  of 
the  Soviet  Socialist  Republic  and  the  Middle  *ast  and 
have  also  captured  a  market  there,  should  be  encouraged 
by  subsidising  the  Air  freight  for  atleast  a  couple  of 
years  otherwise  it  is  likely  to  prove  un-economical. 

6*  The  losses  in  fresh  fruits  and  vegetables  are 

mainly  (1)  at  the  producing  centres  (2)  in  the  assembling 
markets  (3)  in  storage  and  (4)  during  transit  from  the 
producing  to  the  assembling  centres  as  also  from  the 
assembling  to  the  consuming  ends.  The  losses  are  compara¬ 
tively  heavy  in  the  assembling  markets  and  during  transit. 
At  the  assembling  markets  the  losses  can  be  minimised  by 
providing  spacious  and  covered  accommodation  with  pucca 
flooring  and  maintaining  sanitary  conditions  in  the 
assembling  yards.  The  market  yards  should  be  controlled 
by  the  Market  Committees  under  the  Agricultural  Produce 
Markets  Act.  Facilities  for  warehousing,  cold  storage  and 
Cooperative  Marketing  should  be  provided  in  the  assembling 

and  consuming  markets. 

The  losses  during  transit  which  are  mostly 
caused  in  transportation  by  rail  can  be  minimised  by  , 
suitable  packing,  careful  handling  and  avoiding  delays 


in  despatches  and  deliveries. 
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7.  The  age  old  traditional  practice  of  the  manufacture 

of  packages  of  particular  material,  size,  shapa  and 
capacity  is  being  followed  by  tha  'Kunjras',  ,Khatiks*, 
•Kahars*  ate.  and  there  is  no  uni  fora  standard  for  any 
of  the  packages  used  in  fruit  and  vegetable  trade. 

They  vary  in  size,  shape  and  material  from  place  to 
plaoe  for  each  commodity.  The  packages  used  for 
transportation  of  fruits  and  vegetables  should  be  *• 

1.  Sufficiently  durable  and  strong  to  proteot  the 
contents} 

2.  Economical  both  in  respect  of  cost  and  suitability 
for  more  than  one  commodity  j 

3.  Light  and  capable  of  easy  handling  and  stacking}  and 

4.  Sufficiently  attractive  and  capable  of  containing  the 
maximum  quantity  and  occupying  the  minimum  loading 
and  storing  space. 

It  is,  therefore,  of  paramount  importance  that 
research  on  the  standardization  of  packages  should  be 
seriously  taken  up  in  the  light  of  the  above  considerations. 
The  packages  should  preferably  be  manufactured  out  of  the 
material  which  may  be  economically  and  easily  available. 

The  size  of  packages  should  be  in  conformity  with  the 
recently  introduced  ^weights  and  measures  as  also  with 
the  prevailing  booking  practices  on  the  railway*. 
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